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The Mission of  SIR is to Improve the Lives of  Our Members Through Fun Activities and Events—While Making Friends For Life

Live Longer, Live Happier, Join SIR! 
www.WeAreSIR.com 
 
July 25, 2020 
 
Wow, what a change since I wrote my last President’s letter on April 2,  2020 has sure changed 
my focus from volunteerism and recruiting to member engagement.  That’s not to imply that 
volunteerism and recruiting are not key issues facing us, but right now it’s member 
engagement that takes precedence. 
 
Continuing to Engage SIR Members 
 
Why?  I am concerned that if  our members do not stay engaged with their Branch and SIR they may drift 
away from us when regulations finally relax and we are able to achieve some degree of  normalcy, whatever that 
may be.  All of  you have likely seen your Branch placing emphasis on ZOOM virtual BEC meetings, monthly 
luncheons and activities that are indoor-oriented and unable to currently meet in person. 
 
So, if  you have an opportunity to attend one of  these ZOOM meetings, please take it.  You don’t need any 
particular computer technology knowledge, and there are guys in your Branch that can help you get started.  Is 
it as good as getting together in person?  Well, no, but it’s better than just hanging around the house and 
getting in your spouse/partner’s hair.  She’ll love you for it, and that’s a real side benefit. 
 
Building SIR’s Public Image 
 
Many of  us have frequently said that SIR is the best kept secret in town.  Well, we are finally trying to do 
something about it.  After struggling with the solutions for years, we have finally hired some outside help.  If  we 
could successfully manage our image in our communities, I believe we would be better able to attract members 
and lessen the job of  recruiting.  SIR has engaged MCO Associates, a highly recommended public image 
consulting firm in Sacramento to provide us with a recommended plan. 
 
The objectives of  the engagement are twofold: 
 

Enhance SIR’s public image 
Target and reach potential members who have the discretionary time to participate in SIR activities and 
encourage them to join SIR 

 
MCO’s principal consultant, Mary Odberg, has been spending time getting up to speed on what SIR is about – 
In doing so she’s interviewed a range of  our leaders and reviewed numerous documents related to our past and 
present efforts.  We then developed SIR’s first all-member survey.  The survey was sent to all our members with 
email addresses the week of  July 19, and the survey cut off  was July 27.  Thanks to all the 4,000 plus Sirs who 
completed it. 
The next task is to analyze all the data and use all the information gathered to build implementation 
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Notes from SIR State President

Publication Deadline for Future Issues

SIR Happenings will be published Quarterly 
Deadline for future issues will be: 

January 15 for the February Issue •
April 15 for the May Issue  •
July 15 for the August Issue •
October 15 for the November Issue •

recommendations.  Our consultant’s implementation recommendations will first be shared with SIR Leaders 
at our ZOOM Annual Meeting on August 19.  After the Board has had time to digest the information and 
recommendations, we will be sharing the recommendations and our proposed action plan with all of  you 
 
Our UCSF Collaboration 
 
And speaking of  surveys, there’s another one on the horizon.  Building on our successful UCSF/SIR Survey 
in 2019, we have accepted the challenge to participate again.  The purpose of  this survey, named 
“Perspectives on the Impact of  COVID-19,” is to learn how the COVID-19 pandemic has affected your daily 
life and interactions with your local community and the medical community.  It will likely be emailed the week 
of  August 30, so please watch for and complete it. 
 
This survey will take approximately 15 to 20 minutes to complete, and you and your spouse/partners are 
encouraged to participate.  We cannot overstate how valuable this information will be to the medical and 
public health community.  By sharing your experiences, UCSF and their partners will learn how to make the 
next 12 to 18 months better for older adults and their families.  As in 2019, your email addresses are not 
shared with UCSF, and the survey will be completely anonymous.  I ask each of  you to participate. 
 
Our responses and their impact will be shared with you in October. 
 
2020 SIR State Officer Elections 
 
One of  the key reasons we conduct an Annual Meeting is to elect the SIR State Officers for the upcoming 
year.  As usual, we have an excellent group of  candidates. They are the following: 
 
President, Jim Johnson 
Vice President, Stu Williams 
Secretary, Ron Flagel 
Treasurer, Roy Hodgkinson 
Chief  Administration Officer, Dean Steichen 
Assistant Secretary, Dale Decker 
Assistant Treasurer, Ron Saltgaver 
 
Their resumes will be posted on www.sirinc.org shortly. 
 
Well, that’s all the news for now.  As usual, should you have questions or comments, please email them to me 
at ebensonbwa@aol.com.  They are welcomed, and I try to respond to all of  them. 
 
Best regards, and stay safe, 
 
Ed

STATE OFFICERS 
STATE PRESIDENT 

Ed Benson 

STATE VICE-PRESIDENT 
Jim L.  Johnson 

STATE SECRETARY 
Stuart Williams 

 
Assistant STATE SECRETARY 

Ronald C. Flagel  

STATE TREASURER 
Roy Hodgkinson 

ASSISTANT STATE TREASURER 
Ronald K. Saltgaver 

CHIEF ADMIN OFFICER 
Dwight B. Sale 

 

http://r20.rs6.net/tn.jsp?f=001x5KxCkvnHxkWZtVvrdnleIgvVPN2USESgVH5TkLCrjpmuF09FnjOwOAEHXj0lhd4oU-jq1OXMcHZAsQrvlh1TXxvJyfY6Zwzb-8qJnVmGcEEArxZv8Mkg8uoMzock8
http://r20.rs6.net/tn.jsp?f=001x5KxCkvnHxkWZtVvrdnleIgvVPN2USESgVH5TkLCrjpmuF09FnjOwOAEHXj0lhd4vYa0a1EbI4_rnd0eVBVsdHZPmtv-JmER1IVZpQZvIUNtA6wIHD61ouhNIfgI85
http://r20.rs6.net/tn.jsp?f=001x5KxCkvnHxkWZtVvrdnleIgvVPN2USESgVH5TkLCrjpmuF09FnjOwOAEHXj0lhd4ugLlliZ5z8W3Vw5pUH7HTKBxRnah4dBHjzd2JrjbQ5WkY-Pz6oaYHVYgoYPUNZ
http://r20.rs6.net/tn.jsp?f=001x5KxCkvnHxkWZtVvrdnleIgvVPN2USESgVH5TkLCrjpmuF09FnjOwOAEHXj0lhd48BmiT6rsVVN-Iqvw_eFg4eaH6OEWJ6cK4Vtij3yNFOv2d6lJKfVdbdVezyum8U
http://r20.rs6.net/tn.jsp?f=001x5KxCkvnHxkWZtVvrdnleIgvVPN2USESgVH5TkLCrjpmuF09FnjOwOAEHXj0lhd45s51TDoAHzmz9iJ34obilR0GKiKQmIar0GIxptD-OIAZ06E04AJFtjHY1i5ZLW
http://r20.rs6.net/tn.jsp?f=001x5KxCkvnHxkWZtVvrdnleIgvVPN2USESgVH5TkLCrjpmuF09FnjOwOAEHXj0lhd4E01PWkqcLKDypDRkJ2wb-jbzVNisIeQ4D4mInReyNbqYWLPgnBwQeXf0iPOh-M
http://r20.rs6.net/tn.jsp?f=001x5KxCkvnHxkWZtVvrdnleIgvVPN2USESgVH5TkLCrjpmuF09FnjOwOAEHXj0lhd4EANQht3GKN62T1SrcR2-R_Oom_newqbM2qwBd0RgFW7uvcbscxQvmddkNMO7YU
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Zooming
Branch 59 Fremont—Cyber Geezers
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Branch 1 San Mateo 

Grand Princess Ordeal (continued from previous page)  
Oakland. There, passengers boarded a bus but were not told where they were 
going. After three hours they reached Travis Air Force Base in Fairfield, where 
they entered a locked compound and were assigned a room – their bedroom 
and dining room for the next two weeks. They were allowed to walk around 
outside and enjoy the spring weather. The food service was confused the first 
few days, while their hosts figured out how to serve everyone efficiently. Each 
day their hosts gave them an update of  what was happening.  
SIR Frank was remarkedly sanguine about being quarantined for a total of  19 
days. He concludes, “We were glad to be home,” and remarked further, “It’s 
not the fault of  Princess Cruises. They covered all our extra expenses on the 
Hawaii trip and gave us a voucher good for another cruise of  the same value.” 

“Er, thanks, but I’m good”
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Branch 1 San Mateo
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Branch 1 San Mateo
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Branch 17 Santa Rosa
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Branch 17 Santa Rosa
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News from the BranchesBranch 38 Mt. Hamilton
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Branch 38 Mt. Hamilton
Entertainment to keep busy during these difficult times. 
Tap on screen, have patience while it loads.  
Enjoy (sorry if  you rooted for the 49ers) 

And if  you miss baseball here is another: 
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Folsom Branch 49

Celebrated annually on June 20, the obser-
vance commemorates the day in 1782, when 
the bird was added to the official Seal of  the 
United States. 
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Branch 59 Fremont
Branch 59 Fremont BEC Meeting

Anyone that is interest in joining the BEC meeting 
on Wednesday, July 15 is welcome. The BEC meet-
ing begins at 10:30, but we will have small group 
meetings forming at about 11:30. Join us—all 
Branch 59 members and guests are welcome. 
Join Zoom Meeting 
https://us02web.zoom.us/j/955020906 
Meeting ID: 955 020 906
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Branch 62 Sunnyvale
SIR Travel – Branch 62 

Travel Chairman: Jim Hohenshelt   (408 394-7226). Assistant: Roy Jordan   (408 735-8765) 
Trip brochures are available on the Branch website branch62.sirinc2.org (click Travel, then 
the trip), or from the travel chairmen or at the travel table at the monthly Branch 62 Luncheon 
Reminder: Trips organized by Sons in Retirement (SIR) are available to SIR members and their spouses, also 
to guests and widows of  SIR members.  
 
The covid-19 has disrupted our travel, in addition to its effect on the rest of  SIR and Branch 62. Both of  our 
Branch 62 trips have been cancelled, as noted below. There are still a few trips by other Area 11 branches listed 
in the Area 11 Travel Bulletin. Their brochures can be seen on sirbranch125.org, click Travel at the bottom of  
the home page. When we start having Branch 62 luncheons again, we expect that trip brochures will be available 
on the travel table. Any questions, please call Jim or Roy. 

June Meeting  

At the present time, the plan is to have a virtual 
meeting via Zoom on Thursday, June 18th. 

Look for a Branch 62 e-mail with details on how 
to join the meeting and who the speaker will be. 



August 2020 Page 19Volume 16, Issue 3 

Branch 98 Roseville/Rocklin
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Branch 98 Roseville/Rocklin
Branch 98 had our first Virtual Luncheon Meeting using Zoom technology. It was our “roll out” edition and 
we had a number of  rough edges and members experienced a variety of  log-in issues and other problems. We 
had a tight time frame to get the login data to members using the new SIR State Zoom agreement. Thanks to 
Len Sampaio, Brien Hensley, Pete Morelli and David Bills for their contributions. 
Our next Zoom meeting is scheduled for July 8. Details of  the login information will be available in plenty of  
time. If  you are new to Zoom, listed below are some tips on getting started. Once you use it, I hope you will 
fall in love with it. 
Zoom is a web-based application which make it easy to communicate over the internet both visually (video 
camera) and/or verbally (microphone). It runs on a desktop, laptop, tablet and smartphone. The bigger your 
display, the newer your computer and the faster your internet connection the better your experience. If  you 
don’t have a video camera & microphone on your PC, you can easily purchase one thru service like Amazon. I 
recently purchased the “Victure Webcam” from Amazon for about $50. Local stores have had trouble keeping 
webcams in stock due to the popularity of  webinars. 
There is great Zoom documentation on the internet. Zoom has lots on www.zoom.us and so does YouTube 
www.youtube.com (search for “How to use Zoom”). 
It easiest to use Zoom if  you create a FREE “Basic” account at Zoom.us which downloads the Zoom applica-
tion to your device. Once you have a FREE “Basic” account you should go to your “PROFILE” and edit your 
full desired name (Joe Jones) so that others know who you are and Branch 98 can check you in as attending one 
of  our sessions. It’s nice if  you can add a picture that best represents you to others when your camera is turned 
off. To make the Zoom screen take up your whole display click on “Full Screen” in the upper right-hand cor-
ner. To return from “Full Screen” hit the ESC key. To change how your participants appear on your display 
you can select “Speaker” mode (the speaker becomes dominant and everyone else is smaller and to the right 
side) or “Gallery Mode” (multiple participants appear in the same size with usually up to 25 per screen). To se-
lect the desired view, click on the desired label in the upper right-hand corner of  the display. The label shows 
the mode you want to move to. To best watch a presentation with Zoom, make the presentation and the 
speaker appear side by side (you can change the size of  each by sliding the divider left and right). To setup side 
by side click on the yellow “View Options” button on the top of  your screen and towards the bottom of  the 
now visible selections click on “Side x Side”. There is so much more you can do with Zoom, but this will get 
you started. 
We wanted this Zoom experience to be a time to see old friends, so we created a social half-hour at the end of  
the meeting. In “Gallery Mode” we saw 25 of  our friends on the screen and scrolled left and right to see more 
pages. We saw friends with longer 
hair, beards and wearing weird 
clothes. 
In July, we will move the social half-
hour to the beginning of  the meeting. 
So plan a fun Virtual Lunch on 
July 8. Details will follow through an 
email. 
“Been doing tons of  crunches since 
the lockdown began. Crunchn' these 
chips, this popcorn, these cashews, 
this cookie...”
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Fairfield/Suisun Branch 106

Addressed to Area 7 Governor, Carl Mason on July 17. 
 
We just had a long time member pass away last night. His name is Raymond (Ray) 
Ganzer. He was an HLM member,  turning 94 this year, 30 yr member of SIR and a 
WW2 veteran. He was a young man and entered service near the middle/end of the 
war.  
He was also a former Big Sir and a Member of the State Golf committee many years 
ago.  
 
I was wondering if the state wants to receive information like this when a long time 
SIR member, former Big SIR, HLM and someone who participated on a state commit-
tee passes? Don't know if anyone at the state level remembers him. Ray had 
Alzheimer's last few years and his daughter Deborah cared for him. I think when you 
visited she was there during lunch sitting with him in the back of the room. Ray still 
could remember he wanted to come to lunch with the Sirs so we bought both their 
lunches if she would bring him.  
 
Another side bit of info- we held a face to face BEC meeting this week. We met out-
side at a members house who lives outside of town with a lot of property so we kept 
a distance. The guys wanted to talk so the meeting ran a little long but I think they all 
appreciated it.  
 
We have canceled our yearly picnic we usually have in Sept.  
We are considering canceling our Christmas party. I have asked each BEC member to 
think outside the box on some way to still celebrate Christmas and meet all the pre-
cautions. Has the State or other branches come  up with plans for December? Might 
be a topic for Ed Benson at our Aug zoom. 
 
Wash Your Hands 
Rick Newman 
Big Sir Branch 106 
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Chico Branch 110

August 2020



Woodworking The woodworking group did not hold any activity meetings, but Don Levensaler and Bill Geb-
hardt finished projects. Don built a bed slide used for easy access to equipment under a 
camper shell (Left photo).  The bed easily slides on hard slippery plastic strips called 
UHMW.  Bill designed and formed a concrete base for a windmill and installed it in their 
Rose garden (Right photo).  It was for his wife’s birthday.  
 
For something different this month, here’s a short excerpt of  From the 

Editor in Issue #276 of  Fine Woodworking magazine entitled: The healing power of  wood-
working We each approach woodworking in a very personal way, and we get our satisfaction 
from it in personal ways. While appearing on our Shop Talk Live podcast at Fine Woodworking, 
furniture maker Nancy Hiller talked about the joy she gets from the work: “The brilliant thing 
about making something is that you get the satisfaction in three dimensions and sensually. It’s 
aesthetic in all senses; you get to touch the wood, and to smell the wood, and to feel the wood.” Indeed, there is 
great satisfaction in completing a project. But woodworking is more than that. For many, the shop is an escape 
from the daily grind, a healing shelter from life’s stresses. When my oldest brother passed away suddenly in 
March, my woodworking helped me to refocus and to cope, providing welcome relief  from the static noise that 
had enveloped the complicated processes of  death and grieving. I am not the only person who has found ther-
apy in woodworking. It’s a story I hear quite often, especially from veterans who are trying to overcome the psy-
chological and physical burdens of  war. Tom McKenna, editorial director The monthly woodworking 
information is faithfully provided by Michael Kobelt. Thank you for all your efforts.
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Chico Branch 110

Deyber Art One of  Barbara Alger’s favorite artists is Robert Deyber. His artwork is full of  sur-
prises. Every canvas revels in the artist’s sense of  humor, each painting a visual rendering of  a clever turn 
on a common phrase. Despite his sense of  fun, however, Robert Deyber is a seriously skilled painter. He is 
endlessly intrigued by visual imaginings that reside in the realm between reality and fantasy, and he is 
clearly able to render these imaginings brilliantly. His artwork is highly narrative in nature; his paintings 
convey an almost dreamlike quality to the bemused viewer. Most of  his paintings have clever titles.  

Can you deduce what the title of  this piece is? 

Wild Goose Chase



August 2020 Page 26Volume 16, Issue 3 

Branch 125 Westgate



August 2020 Page 27Volume 16, Issue 3 
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Branch 152—Arnold 
I’ve sort-of  been sheltering-in-place, so  there  
are  no  personal travel tales to share this month.  
However, I do have a joke: So a mushroom walks 
in a bar, and the bouncer said, “Sorry, there is not 
enough room,” the mushroom replies, “Oh ok, but 
I don’t take up much- room…” I love adventures and 
traveling.  Within our family, there is an old joke that my 
next start-up will be the ‘Baugher Adventure Company.” 
Yet, due to current circumstances that we all know too well, 
there has not been much traveling or adventuring. How-
ever, April brings a favorite escape for me. Let me tell you 
about it.  Around this time, when it rains, it spores; in other 
words, mushrooms start popping up. This is also the season 
when animals go crazy with mating fever, and locally our 
turkeys go blundering onto highways oblivious to oncom-
ing traffic (Luann lost a mirror on her SUV to one of  these 
flying bombs last week). Coincidently, it’s also mushroom 
hunting season, the time when otherwise rational individ-
uals abandon families and forsake jobs to pursue elusive 
fungi that are a second- cousin to athlete’s foot fungus.  I 
confess that I’m one of  these individuals. Mushroom hunt-
ing is not as dangerous as big game hunting; however, it 
can be hazardous to your health. The chance that you 
might get sick or die from eating the wrong kind of  mush-
room is part of  the attraction. A lot of  people have died 
from eating mushrooms, including the Roman Emperor 
Claudius (who should have known not to eat his wife’s 
cooking). To avoid this kind of  jeopardy, yours truly has 
spent numerous years studying mushrooms and assorted 
fungi with the Santa Cruz Mycological Society in the Bay 
Area. Locally, while out foraging in the woods, I pick bo-
letes and morels and other edible varieties. Morels sell for 
$35 per pound fresh and $300 dried. In the state of  Michi-
gan, over ½ a million people hunt for mushrooms during 
the May Morel Hunt, and 17,000 people visit the annual 
Mushroom Festival.   Here in California, the Fungus Fed-
eration holds a yearly Fungus  Fair every  January. The 
fungus can be entertaining! However, there is a dark side, 
be aware  every mushroom hunter has a little  larceny in 
their heart. They want  something rare, tasty, expensive, 
and  they want it for free. The best place to  hunt mush-
rooms is on someone else’s  property. If  you are not tres-
passing, you  don’t get the genuine, morel experience.   
That guy you saw weaving in-out- around properties early 
in the morning;  Certainly, not me. It takes a special kind of  
person to hunt mushrooms. It’s like therapy. There’s  seren-
ity in it. You have your thoughts and yourself  and the 
woods, and you get to watch nature unfold, along with a 
little thrilling larceny.  That’s my confession, I’ve sort-
of  been sheltering-in-place, though occasionally  
going for a tramp in the woods.  A final thought; “A 
mushroom went into a bar and saw some algae at 
a table.  He went up to one and said: “You’re 
lookin’ all-gal  to me.”  She looked him over and 
said,  “And you look like a fun-guy,”  and they took 
a-liken to each other. 

MOUNTAIN MEN - Dave Baugher  
Occasionally going for a tramp in the woods 
leads one to dream about longer treks, and this sheltering-inplace-
stuff  (SIP’ing) has gotten old. So, it is time to plan some real ad-
ventures, and one I am especially looking forward to this summer is 
an adventure to Monte Wolfe’s cabin. Did you know Monte Wolfe 
is a real person and had a small house in this locale? Folks in our 
part of  the Sierra Nevada still swap stories about the man called 
Monte Wolfe. Well, let me tell you about our real Ebbetts Pass 
mountain man.  
 
They say he eluded the law for years and survived alone 
in the deep snows of  winter. They say his exploits, hunt-
ing, cabin building, and survival in remote mountain 
wilderness in the 1920s and 1930s made him the last 
real mountain man. Some say his real name was Ed 
McGrath and that he was part American Indian. What 
ever they say, we know that Monte Wolfe chose the 
rugged canyons of  the Sierra Nevada as his home where 
he could range unhindered over several hundred square 
miles, hunting, trapping, and fishing. He prided himself  
on his ability to live off  the land and turned himself  into 
a legend in the process. He loved the grandeur of  the 
mountains and the quiet, privacy it offered. He liked 
people, too, on his terms. Some swore he was a wanted 
man and were afraid of  him. Others loved him for his 
unique lore of  the woods and his willingness to share it. 
Monte disappeared in 1940. Those who knew him spec-
ulate that he would have enjoyed the controversy and 
mystery his disappearance caused. 
 
Monte Wolfe’s cabin is located deep in the wilderness 
of  California’s Sierra Nevada Mountains. The cabin 
was the dwelling site of  the legendary hermit and 
trapper who survived in the wild, and the building still 
stands. From the Bear Valley Ski Resort, you can look 
into the heart of  Monte Wolfe’s kingdom and I have 
had the privilege of  going in there a couple of  times 
in the past and will again this summer.   
 
The official book on Monte Wolfe is Veda Lin-
ford’s “Monte, Lone Wolfe of the Mokelumne,” 
printed in 1985. Near as I can tell, there were 70 
copies produced, and Calaveras County has one 
of these copies. While SIP’ing this spring, I had 
the honor of spending an afternoon with the 
book, and now it is time to tramp on down to 
visit Monte’s Cabin again. 
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Lake Tahoe Branch 160
SIR Lake Tahoe Branch 160 website update  
Jim Maxedon  
June 22, 2020  
 
Gentlemen, I have been in contact with the State SIR web administrator and gained access to the SIR Lake 
Tahoe Branch 160 website. He has archived the old site and created a new site using WordPress publishing sys-
tem. From that point I re-created the old site on the new site with a new look, theme, and navigation.  
 
The first thing that I did was to replicate most of  the information from the old site to the new site while using 
current officers, membership, and calendar information. So the new website is up to date.  
 
The new website is here: https://sirinc2.org/branch160/ For reference, the old site is here: 
https://sirinc2.org/z_branch160/index.html As you can see, the new site is somewhat golf  centric. That is 
most of  the information I have as far as activities other than meetings is concerned. I do have the 2020 Bowling 
schedule. I can add more activities to the site if  that information is available and useful.  
 
I have also created a “social media” space as a Facebook Group page. This is a place for interactions, posts, and 
comments among interested members. That page is located here: 
https://www.facebook.com/groups/231849621520287/ I’m open to suggestions for enhancing the site, so let 
me know if  you have any. Any other comments are welcome of  course.  
 
Thanks for letting me help with this project!  
Jim Maxedon – Webmaster 209-914-5669 

https://sirinc2.org/branch160/
https://www.facebook.com/groups/231849621520287/
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Consumer Tips by Sir Jim Quon
MAY  2020 CONSUMER TIPS 

�  Battery Bounce Test: You can determine if  an alkaline battery is ‘dead’ by comparing its ‘bounce’ off  a 
solid, smooth surface (marble countertop works best) with a similar battery known to be a good, fully charged 
battery without the use of  a test meter.  Simply hold the battery in a vertical position with the negative (flat 
bottom) end down about 2” to 3” above the counter and drop it on the hard, smooth surface.  Do this 3 or 4 
times while observing listening to the bounce.  Then do the same with a good battery.  You should be able to 
discern a noticeable difference.  The ‘dead’ battery should ‘bounce’ in a livelier manner and sound more 
‘solid.’  As the battery becomes depleted with use, the internal chemical composition hardens and becomes 
more solid while the new battery is still in a semi-gel state and absorbs some of  the energy when bounced off  a 
solid surface.  Think of  it as similar to the way to determine if  an egg is raw or hardboiled via the spin test.  A 
raw egg will be very liquid internally and that will absorb the spin energy and stop in just one or two rev-
olutions.  But the hard boiled egg is internally solid-like and without the internal friction to absorb the energy, 
it will spin many revolutions before stopping. 

�  Mini-Tripod and Smartphone Camera Grip – Last month, I recommended a Smartphone holder 
that could be used as a tripod mount or an improved hand held grip for your Smartphone.  
Last week I found and bought another device that does the same as I mentioned above but has 
the added advantage of  having a built-in tripod base that folds out to form an extraordinarily 
stable mini-tripod.  It’s small, compact and even more versatile than the previous device.  It’s 
the Kingjoy Mini Tripod Compact Desktop Tabletop Tripod Adjustable Camera Stand Holder 
Mount Adapter Universal Clip for iPhone, Android Phone Sports Cameral Go Pro.   The cost is 
only $9.47 on Amazon Prime. (Item no longer available on Amazon) 

�  Recommended Local Costco Buys:  1. Raos Marinara Sauce, has been rated as the best 
bottled/canned Marinara Sauce by a number of  culinary magazines, is available at Costco (2-Pack 28 oz. jars 
@ $11).  The supermarket, in-store price, for a smaller size jar (24 oz) is about $8/jar.  We recently discovered 
this product and can vouch for its high quality, great taste and texture.  2.  If  you have a Cookie Monster in 
your household, look for Raspberry Crumble Cookie  ($8.59/dozen) in the Bakery Department of  your 
local warehouse Costco store. You won’t be sorry in getting them!  3.  If  you or someone in your family is a fan 
of  Potato Gnocchi, look for the De Cecco brand.  The product is shelf-stable and requires no refrig-
eration until after opening of  the sealed package.  The cost is about $3/17.5 oz. package.  Placed in boiling 
water, they only take 2 to 3 minutes to cook. This, along with some of  the above premium commercial Mari-
nara Sauce and some diced Italian, smoked beef  or Andouille Sausage makes a really quick, easy main dish! 

�  Current Tipping Guidelines – The standard tip for a sit-down and served meal in a restaurant has 
grown to be 18% - 20% before the Pandemic.  But that kind of  service is currently unavailable.  So, what 
about takeout orders? Julia Esteve Boyd, an etiquette consultant, says,  “You don’t have to tip when picking up 
takeout.  No one’s delivering the food or serving it to you in the restaurant, so it’s not necessary to tip 
when you’re picking up food to go.  Therefore, a tip would be optional.  A fair tip for a food delivery order 
is $3 to $5 per delivery.  Stash an envelope of  bills near your front door so you’re always ready when food 
arrives. Raining or snowing? Consider tipping a few extra dollars. Bigger orders, like for an office get-together 
or a family party, will often include gratuity. Check the receipt before you hand a delivery person anything 
more. 

�  How long in freezer? – Previously, I wrote about how “use by, Expiration, Sell By” dates were arbitrarily 
stated on processed and packaged foods.  I wanted to report some anecdotal info about frozen foods in found 
in our large, upright freezer out in the garage.  We were trying to use up aged and aging frozen items during 
the current ‘hunker down, Pandemic period’.  We found a 10-year old, 3.5 lb. Beef  Tip Roast, a 12 year-old 
package of  commercially packaged, Oven Roasted, BBQ Chicken and a 4.5 year old New York Beef  Steak.  I 
thawed them all out, thinking we would throw them out.  But my curiosity got the better of  me and I cooked 
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them using the Sous Vide method followed by searing to finish them.  Amazingly, the 10-year old Beef  Roast 
was fine and had no hint of  being that old.  It tasted as good as any Roast Beef  you would buy from a Super-
market Butcher Counter.  It was very tasty, tender!  The steak did taste a bit old along one edge.  Trimming 
that part off  solved that problem.  The cooked chicken did taste old and was tough after thawing.  But, it was 
still edible – just a bit dry and not very tasty.  We ate some of  it but did discard the majority of  it.  But, clearly, 
a 10+ year old piece of  beef  is not a problem if  properly wrapped and well sealed.  The take away here is – 
don’t assume that old freezer items are no longer edible.   

JUNE  2020 CONSUMER TIPS 

�  Personal Cyber Security: It’s obvious that we now live in a very different world, especially in this digital 
age.  As Covid-19 has put so many people out of  work and resulting in much less public reality crimes that 
greatly reduce the opportunities for criminals such as robberies, product scams, fraud schemes, etc., they have 
turned to new ways to rob us of  our money and financial security.  Criminals have come up with new ways to 
take advantage of  our heightened anxiety over Coronavirus. 

1. Scam of  the Week: Exploiting the Coronavirus: Malicious Zoom Installer: 
Whether you’re working from home or trying to stay in touch with loved ones, video conferencing apps like 
Zoom are becoming the new normal. Cybercriminals have exploited this type of  application before, but their 
latest scam may be the trickiest yet.  Scammers are sending out phishing emails with links to download the la-
test version of  Zoom. When clicked, the link takes you to a third-party website–not the official Zoom site–to 
download an installer. If  you download and run the file, the program truly does install Zoom. The trick is, the 
installer also places a remote access trojan (RAT) on to your computer. This RAT gives cybercriminals the abil-
ity to observe everything you do on your machine. This includes keylogging (saving what you type), recording 
video calls, and taking screenshots–all of  which can be used to steal your sensitive information. 

Don’t fall victim to this scam! Remember the following: 

If  an email directs you to install or update an application, do not click on the link in the email. Instead, go di-
rectly to the official website through your browser. This ensures you are accessing the real page and keeping 
your credentials safe. 

When using a work device, reach out to your IT department before installing any software. They can check 
that the application is legitimate and safe. 

Stop, Look, and Think. Don’t be fooled. 1 

1 From IT Dpt., Fibre Stars, Inc. 

2.  False Products For Sale: Con artists love to take advantage of  new health scares to cash in on public 
anxiety.  There are currently 1,000s of  products being sold online with claims that they help fight or can pre-
vent Covid-19.  These range from ‘protective hats,’ access to Beta tested vaccines to vitamins and supplements 
that can build your immune system to ward off  virus infection.  Snopes.com, Liveabout.com (aka Urban Leg-
ends), Breakthechain.org and Hoaxbusters.org are just a few good online sites that try to keep up with the fake 
claims. 1 

3.  Phishing Scams: With more people working from home, cybercriminals eager to gain access to corporate 
computer systems are on the prowl.  Some email letters that may appear to be from the World Health Organi-
zation (WHO) or the CDC claim to offer new information about the virus.  Some emails may also hint at the 
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availability of  a vaccine and others to be from charitable organization looking to raise money for people with 
the disease. 2 

Consumers must be vigilant and use common sense before clicking on email links about the coronavirus pan-
demic.  And never respond to emails asking you to confirm your personal data to prevent loss of  service or clos-
ing of  accounts to your bank or other financial institutions.  If  you feel there may be some merit to their 
warning or threat, do not use the provided link.  Instead, open a new tab or window and go directly to bank/fi-
nancial institution’s online site to log on and check your account status. 

2 From Consumer Reports 

�  Kitchen and Food Concerns:  Now that we are cooking and eating at home more due to Shelter In Place 
restrictions, the following ideas/methods may be of  help to you.  These are intended to supplement any cooking 
tips from John Noll. 

1.  Do not wash or rinse raw chicken before marinating or cooking.  Washing chicken does not remove 
bacteria.  Washing chicken may increase your chances of  getting food poisoning.  Washing in the kitchen sink 
can’t be be done effectively without leaving a trail of  bacteria everywhere that you handle the chicken.  It’s far 
better to make sure you minimize the handling of  raw chicken and be sure to cook it to a minimum tempera-
ture of  165°F. 1 

2. Try A-Sha Tainan Style Ramen:  This Taiwanese style noodle, unlike most ramen noodle packs, is a 
much healthier choice due to it’s much lower fat and reduced salt content.  It tastes great!  It can be easily used 
for a soup-noodle dish or a stir fry noodle dish.  It’s inexpensive, quick, nutritious and inexpensive at $7.99 for a 
ten-pack at Costco.  Tip: Do not overcook it.  Just 2 – 3 minutes in boiling water until it becomes tender is good 
enough.  It’s better to have a little “al dente” to it than being to too soft due to overcooking. 

3.  When Frying or Sautéing – always heat the oil in the pan until hot.  Never start frying with a cold pan.  
The oil will be ‘shimmering’ when it is hot enough to put the food item in.  When you put cold or uncooked 
food into a properly heated pan, it should make a loud sizzling sound.  If  it doesn’t, you will have a tepid result 
with loss of  texture, color and nutrition – a bit like stewing the food instead of  frying it. 

4.  Semi-homemade Marinara Sauce:  Last month I mentioned a really good and tasty tomato-based 
pasta sauce, the Raos Homemade Marinara brand.  It’s a bit pricey at just under $10 for a 26 oz. jar. (about $12 
for a 2-pack, 28 oz. jar at Costco) but well worth it.  If  you prefer, you can take a jar of  inexpensive sauce 
(Trader Joe’s Marinara @ $1.39) and augment the texture and flavor by adding 1 green pepper, a stalk of  celery, 
1 medium white or yellow onion all diced and sautéed before adding to the store-bought sauce.   Add some 
fresh, minced garlic.  Simmer for about 20 minutes and it will be ready for use.  Tip:  Sautee some diced Zucch-
ini until it is lightly browned and add to the sauce.  The browning will add even more flavor to the finished 
sauce. 

5.   Consider Acquiring an Air Fryer:  These can be an excellent addition to any kitchen.  Think of  them 
as a small but very powerful (hot) and fast Convection Oven.  They are outstanding for quickly reheating and 
browning baked/roasted/fried meats and other proteins, baked or deep fried pastries and sautéed veggies.  
These are simple devices – simply a heating element, a powerful fan, a cooking basket and a thermostat and 
timer.  They’re really easy to clean up.  You can quickly reheat pizza slices, toast bread/rolls/muffins – faster 



August 2020 Page 35Volume 16, Issue 3 

Consumer Tips-
than in a conventional toaster or convection toaster oven.  They were expensive when first introduced.  Now 
you can get a good sized capacity unit from Big Lots for just $22.  Frozen or leftover fried foods reheated in an 
Air Fryer are as good as when they were first fried.  Baked potatoes can be done quickly by microwaving them 
in their skins and then crisped up in the Air Fryer.  This technique of  heating something in the microwave 
(comes out hot but limp) and crisping (browning) them in the Air Fryer is simple, tasty and fast.  Leftover or 
frozen Beignets, malasadas, fried dough, deep fried Chinese Sesame Balls, Arancini, Fried Shrimp, Tempura, 
steaks, Fried Chicken, Schnitzel, etc. all come out beautifully.  Frankfurters for hot dogs can be done in about 2 
to 3 minutes but with a good exterior texture instead of  a limp dog! 

6.  Microwave Fresh Corn on the Cobb:  This is a fast way to do corn – 2.5 minutes on high per ear with 
the husk still intact.  After cooking, allow it to cool and chop the stalk end of  the cobb off  and peel the husks 
back and the silk should come off  cleanly and quickly.  To strip corn off  the cobb, use a sharp, thin-bladed pa-
ring knife.  Hold the cobb vertically on a cutting board and cut downward.  The kernels should fall vertically 
to the cutting board without popping off  and out onto your counter.  The use of  a larger, thicker blade such as 
a 7” Chef ’s knife will produce a mess with kernels all around your counter. 

7.  A Good Quick, Easy Chopped Salad can be made in a matter of  a few minutes.  Simply dice 1 Me-
dium Cucumber (English or multiple Persian), 1 Green Pepper, 1 Medium Celery Stalk, 1 medium tomato, 1 
cup corn and 2 – 3 tablespoons of  French or Catalina Dressing and add salt & pepper to taste.  Mix it all to-
gether and refrigerate for at least an hour and garnish with diced Fresh Green Onions.  Tip: Fresh Diced 
Green Beans and/or Fresh Dice Carrots can be added but they should par-cooked for a few minutes in the mi-
crowave to avoid their texture being too hard. 

�  Personal Health:   

1.  Don’t skip your Annual Eye Exam!  Nearly 60 percent of  people with diabetes skip their yearly eye 
exam, according to research from the Wills Eye Hospital. “Diabetes is a disease of  blood vessels.  In the eye, 
diabetes causes bleeding and leakage of  fluid in the retina, which can cause loss of  vision,” Wisner says, “If  
detected early enough, some of  this loss can be reversed, but the more profound the damage, the harder it is to 
correct.”  That’s why an annual dilated eye exam is crucial. 
What’s going on in your eyes is a direct reflection of  what’s happening in your kidneys, he adds; if  an exam 
shows diabetes is not well controlled you have an opportunity to take steps to preserve your eyesight-and the 
rest of  your body. 
Jessica Migala has written for Prevention, Self, Marie Claire and more than 30 other magazines. 3 

3 From AARP Magazine 
 
2.  Diabetes and the Brain - Diabetics tend to exhibit poor blood flow in the brain which may impede 
clearing out plaque and tangles in the brain.  Studies have shown that people w/ Alzheimer’s have reduced 
blood flow.   Some folks in the medical community sometimes (unofficially) refer to Alzheimer’s as ‘Type 3 Dia-
betes, because the disease has demonstrated a relationship with an insulin hormone that’s involved in Type I 
and II diabetes.    This “type 3 diabetes” is a term that has been proposed to describe the hypothesis that 
Alzheimer’s disease, which is a major cause of  dementia, is triggered by a type of  insulin resistance and insu-
lin-like growth factor dysfunction that occurs specifically in the brain.  This condition also has been used by 
some to describe people who have type 2 diabetes and are also diagnosed with Alzheimer’s disease dementia. 
The classification of  type 3 diabetes is highly controversial, and it’s not widely accepted by the medical com-
munity as a clinical diagnosis. 4 

Tip: If  your Primary Care Physician or other MD tells you that you are Pre-Diabetic, take that idea to heart.  
You should immediately begin your own education about Diabetes.  It is incumbent on you to know all about 
what could potentially harm you or shorten your life. 

https://www.healthline.com/health/alzheimers-disease
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4  From AAA Magazine 
 
3.  Check your earlobes - It’s long been observed that a diagonal crease in the earlobes, descending down-
ward at about a 45-degree angle (known as Frank’s sign), is an indication that you should be extra cautious 
about your heart disease risk.  But the link has become more clear in the past few years.   A recent study of  241 
patients who were hospitalized with an acute ischemic stroke found that nearly 79 percent of  them had ear-
lobes with this exact crease.  Another study showed that men with Frank’s sign who were suffering from meta-
bolic syndrome had shorter telomeres  (a sign of  accelerated aging) and greater degrees of  atherosclerosis 
compared with those who lacked the sign. 3 

�  Tesla Car Wash Caution: Tesla has warned owners not to use automated car wash systems that don’t 
allow drivers to stay in their car.  Some car washes have declined to wash Tesla Model 3 vehicles.  And Tesla 
owners have reported in online forums that it can be difficult to leave their vehicle in Neutral without a driver 
present because Teslas have safeguards to prevent rollaways of  unattended vehicles. 2 

 �  Many More TV Channels Are Now Available via Internet Streaming of  their programs.  When 
considering the acquisition of  a ‘Streaming Stick.’, the Roku Stick is still the best way to stream content.  It is 
recommended that you take a look at their devices rather than Apple TV.  You can get the Apple TV+ channel 
on Roku devices now, and there is much more free content available on Roku as well (roku.com). 2 

2 From San Jose Mercury News 
�  Rabbit hemorrhagic disease virus (RHDV):  Rabbits are now the 3rd most popular domestic house-
hold pets in the U.S.  A Deadly Rabbit Virus appears to be headed to the Bay Area.  Rabbits are the 3rd most 
popular domestic house pets (after dogs and cats).  This disease is almost always 100% fatal to wild and domes-
ticated rabbits.  That’s the bad news.  Humans can pass it to rabbits but rabbits cannot pass it onto humans.  
That’s the good news.  More good news - A number of  vaccines are available against RHD and are sold in 
countries where the disease is endemic. All provide 12 months of  protection against RHD viruses.  This RHD 
has been made its way to Los Angles and is expected to arrive in the SF Bay Area in the not-too-distant future.  
Strict quarantine of  pet rabbits is the best way to contain this virus. 

�  Hearing Aid Batteries - last longer if  used with manual controls instead of  the software App loaded to 
your cell phone.  Several days of  use can be added to the battery life cycle in this manual mode.  The cell 
phone app for control uses energy from the tiny battery to power the Bluetooth connection between the cell 
phone and the hearing aid. 

�  Hotel Concierge Tipping Info:  Tip $5 to $10 for theater tickets or dinner reservations; $20-plus for 
special services. No tip for standard services (e.g., directions, door opening, etc.   Tip $3 - $4 per night for 
Housekeeping Service.  Leave cash daily on the desk or in front of  TV.  Tipping daily is better for the house-
keeping maids because they seldom work consecutive days and the person that did the work might not be the 
one on duty to receive the appropriate tip for the previous nights work. 

JULY  2020  CONSUMER  TIPS 

�  East Bay Times Best of  East Bay Survey: The following is the 2020 listing of  the annual ratings for 
restaurants and bars in East Bay.  These are rated by public reader survey responses. These are not necessarily  
my choices or recommendations.  These are ranked by local reader survey. 

Best Sports Bar:  Clementine’s, San Ramon 
Best Wine Bar: First Street Wine Company, Livermore. 
Best Bakery:  Primrose Bakery, Pleasanton 
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Best American Food: Clementine’s, San Ramon 
Best BBQ: Back Forty BBQ, Pleasant Hill 
Best Brew Pub:  Danville Brewing Co., Danville 
Best Chinese Food: Uncle Yu’s at the Vineyard, Livermore 
Best Deli: Geneva Deli, Walnut Creek 
Best French Food: Reve Bistro, Lafayette 
Best Frozen Yogurt: Yogurtland, various locations 
Best Ice Cream: Fenton’s Creamery, Oakland 
Best Italian Food: Melo’s, multiple locations 
Best Japanese Food: Sato Restaurant, Pleasanton 
Best Mediterranean Food: Shish Grill, San Ramon 
Best Mexican Food: El Charro, Livermore 
Best Pizza: Zachary’s, multiple locations 
Best Seafood: Walnut Creek Yacht Club, Walnut Creek 
Best Steakhouse: Ruth’s Chris, Walnut Creek 
Best Thai Food: Lemongrass Bistro, Livermore 
Best Vegetarian: Veggie Grill, Walnut Creek 
Best Vietnamese Food: Kevin’s Noodle House, Walnut Creek 

� Hand Sanitizing: When using a small pocket/purse spray applicator to dispense alcohol based sanitizer, 
spray liberally on one hand and clasp and rub your hands together spreading it on all parts of  both hands.  If  
you try to spray equally on both hands, the liquid is so thin in viscosity that it will evaporate from the first 
sprayed hand before you can do the other hand.  Also, because it is high in alcohol content, do not use in close 
proximity to any live flames.  

� Plastic Lens Care: By law, all eyeglasses sold in the U.S. must be made of  either high impact resistant 
plastic or tempered glass.  Plastic is less expensive, easier to shape and lighter in weight.  90+% of  all eye-
glasses are fitted with plastic lenses.  These lenses should be cleaned with care as they are easily scratched even 
when coated with scratch resistant, protective coatings.  Never use any dry paper products – not even Kleenex 
or even dry lens tissue.  Always use these products in a wet or moist form so the fibers are soft enough to avoid 
scratching the lens surface.  Use moist towelettes commercially available for this purpose or use soft cotton or 
microfiber cloths.  When using a commercial eyeglass cleaner solution, do not spray directly onto the lenses.  
Instead, spray your cleaning cloth to moisten the cloth for use.  Tip: Premoistened Lens Cleaning Towelettes 
can be purchased in bulk packs (20 – 120 moist, sealed pouches) for as little as 5¢ each, at Walgreen’s, CVS, 
Dollar Tree and 99¢ Only Stores. 

�  Kitchen and Food Items:  Now that we are cooking and eating at home more due to Shelter In Place 
restrictions, the following ideas/methods may be of  help to you.  These are intended to supplement any cook-
ing tips from John Noll. 

1. Peeling Potatoes?  Instead of  pulling out your trusty peeler, grab a pot of  boiling water instead. Trace a 
small line with a knife around the center of  each potato and allow the entire bunch to simmer in the boiling 
water for fifteen minutes. When the time is up, transfer each potato to a bowl of  ice water. When the potatoes 
have cooled down, you’ll be able to slide the peel off  easily and continue with the rest of  your cooking.  This 
technique will work on most varieties of  potatoes.  This also works when doing just a few potatoes in the mi-
crowave. 
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2. Extend storage life of  fresh berries by dipping in a mild solution of  water & apple cider vinegar, drain 
and store in fridge. 
3. Put a Dishtowel Under Your Bowls and Cutting Boards - There’s nothing worse than trying to pre-
pare something in the kitchen while all your tools are slipping and sliding around your counter. Whether you’re 
mixing in a bowl that keeps trying to get away from you or slicing on a cutting board that won’t stay put, cre-
ating a little traction on your counter will lead to easier cooking. 

4. To make bananas last longer - Wrap plastic wrap around the stalk end of  a bunch of  bananas to cut off  
exposure to oxygen in the air to slow down ripening process.  Secure with a rubber band or tying off  the plastic 
wrap. 

5. For Fluffier Scrambled Eggs - Add a spoonful of  mayo to scrambled eggs instead of  water or milk.  It 
will also improve the flavor. 

6. Fast Freeze Berries - When freezing berries, place berries on a flat sheet in a single layer and place in the 
freezer for fast freezing.  When frozen, transfer to a Ziploc Bag and seal with as little air in the pouch as pos-
sible.  Fast freezing results in less moisture loss upon thawing because ice crystals are smaller.  This means the 
berries will better retain their original shape, flavor and texture after thawing. 

� Comcast/Xfinity Users Tip:  Comcast/Xfinity, like all internet service providers will occasionally suffer 
outages. If  you should lose your Internet connection (may include telephone, TV and home security system) the 
fastest and easiest way to determine if  it is a local system issue or you own internal home issue – use your cell 
phone and text “outage” to #87808.  You will be notified of  the system status for your local area.  If  the service 
is normal for your area, you can report a problem at your location at that time. 

�  Keeping Your Vehicle Battery Charged:  Most of  us have two or more vehicles in the household even 
though we’re ‘empty nesters.’ That may mean that in this time of  Shelter in Place, one or more of  the vehicles 
will not be in use for long periods of  time.  To keep the vehicle battery properly charged, it’s a good idea to 
make a point of  driving your secondary vehicles at least once every 3 to 4 weeks, or more frequently if  the bat-
tery is more than 2 years old.  In lieu of  driving it periodically, you can start it and simply let it idle for about 10 
minutes.  That should be enough to keep the battery charged and circulate warm/hot oil through the engine.  
If  you are going to leave the vehicle unattended for months at a time, you can connect an AC powered trickle 
charger to the battery or connect a 5 watt solar panel charger.  Both can be used to keep the battery at full ca-
pacity. 

� Consumer Reports New CCR Feature: CR has just announced a new program that allows shoppers to 
get ratings and reviews on products by scanning the QR code (when available) on the product display materials 
or on the product for ‘brick & mortar’ locations using your Smartphone camera.  This code will also be dis-
played on web pages for online shopping websites (when available).   Look for the “CR RECOMMENDED” 
logo.  Here’s how it works – manufacturers of  products that earn high ratings after comprehensive testing in the 
CR labs may choose to display “CR Recommended” for their products on their own sites, on other shopping 
sites, in stores, and on their product packaging, provided they agree to abide by CR’s strict guidelines.  Scan-
ning this QR code or ‘clicking’ on the CR Recommended symbol will provide shoppers with the CR overall 
score and short review.  Manufacturers will pay a small flat fee for this CR feature.  This feature was designed to 
assist the increasing population of  online shoppers and combat fake online reviews and scams.  This new CCR 
feature is available to all.  Membership to CR is not required. 

 


